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[5 7] ABSTRACT 

In order to cleanse scallops of dirt, barnacles and the 
like, and kill bacteria, scallops, still in their shells, are 
conveyed into a hopper. The hopper is in communica 
tion with a screw conveyor inside a perforated cylin 
der which conveys the scallops to further processing 
apparatus. The speed of rotation of the conveyor is 
controlled by a variable speed hydraulic motor. 
Steam, at a temperature from 215° to 240° F. is piped 
into an insulated jacket which surrounds a cylinder 
having holes uniformly disposed about its surface. The 
perforated cylinder, in turn, surrounds the screw con 
veyor which permits the steam to contact the scallops 
in a 360° pattern and thus effectively perform the in 
tended cleansing and sanitizing functions. 

2 Claims, 3 Drawing Figures 
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SCREW CONVEYOR STEAMER FOR SCALLOP 
PROCESSING ' 

This invention relates generally to food processing 
and more generally relates to the processing of scallops 
or other bivalves or mollusks. 

It has been found that in order to ef?ciently process 
scallops as they are brought to dockside from boats, it 
is necessary to provide a way of removing dirt, bama 
cles and the like from the outer surface of the shell?sh 
while at the same time killing the bacteria which could 
lead to harmful contamination. At the present time, no 
known commercial scallop processing apparatus effec 
tively provides such a cleansing and sterilizing opera 
tion. 
Accordingly, it is an object of the present invention 

to provide apparatus for effectively cleansing and ster 
ilizing the outer surface of shell?sh. 
A further and more speci?c object of the present in- , 

vention is to provide apparatus for effectively cleansing 
and sterilizing the outer surface of shell?sh while at the 
same time conveying the shell?sh to further processing 
apparatus. 

Still another object of the present invention is to pro 
vide apparatus of the character described wherein the 
loosened debris is ef?ciently carried away from the 
processing apparatus so that it will not further contami 
nate the system. 
These and other objects, features and advantages of 

the present invention will be readily appreciated from 
the following detailed description of the invention, 
taken in conjunction with the drawings, in which: 
FIG. 1 is a front elevational view of the screw con 

veyor steamer of the present invention, partly in sec 
tion, to illustrate the overall arrangement of the parts 
thereof; 
FIG. 2 is a side elevational view, looking in the direc 

tion of the arrows 2—2 in FIG. 1; and 
FIG. 3 is an enlarged transverse cross-sectional view 

taken on the line 3-3 in FIG. 1, looking in the direc 
tion of the arrows. 
Referring now to the drawings wherein like reference 

characters designate like parts throughout the several 
views thereof, there is illustrated the screw conveyor 
steamer of the present invention generally designated 
by the reference character 10. Scallops, still in their 
shells, may be conveyed via a conveyor belt 11 from a 
measuring device or the like into hopper 12 which is in 
direct communication with the interior of the screw 
conveyor steamer. 
The screw conveyor steamer 10 comprises an outer 

jacket 13 of generally cylindrical shape, ‘having dis 
posed therewithin and coaxially therewith an inner 
jacket 15 having symmetrically, circumferentially dis 
posed ori?ces 15a in its surface. Ori?ces 15a are large 
enough to permit the usually encountered debris to 
pass therethrough but not large enough to pass a full 
sized scallop. Extending coaxially with outer jacket 13 
and inner jacket 15, is screw conveyor 20 which is 
driven by variable speed hydraulic motor 16 and driv 
ing member 17. As screw conveyor 20 rotates, scallops 
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2 
fed to the conveyor by hopper 12 will be conveyed up 
wardly and to the right, as viewed in FIG. 1, at a speed 
determined by the prevailing conditions, such as scal 
lop size, relative cleanliness and the like. 

In communication with outer jacket 13 are steam 
lines 14 for forcing steam under pressure through ori 
?ces 15a and into contact with the outer surfaces of the 
scallops as they are conveyed along by conveyor 20. 
The steam, which is conventionally controlled to be at 
a temperature between 215° and 240° F., thus is ap 
plied to the outer surface of the scallops in a substan 
tially 360° pattern, insuring that all the dirt, bamacles 
and the like are removed from the surface of the scal 
lops and the bacteria is killed. The tumbling action in 
duced by the screw conveyor as the scallops pass along 
the length of inner jacket 15, also insures that the 
cleansing and sterilizing action is thorough, since a dif 
ferent surface of the scallop shell is constantly being 
presented to the steam entering through ori?ces 15a. 
The end wall, shown at the left in FIG. 1, of the screw 

conveyor steamer is closed by plate 23 held in place by 
reinforcing ribs 21. Exit ori?ce 22 is provided in plate 
23 to permit the debris to be washed out and away by 
the steam condensate on the inner walls of outer jacket 
13. Since the screw conveyor steamer is downwardly 
inclined toward the left, as viewed in FIG. 1, the debris 
will naturally be carried away from the system. 
Cleaned and sterilized scallops will exit through 

chute l8 and on to further conveyor 19 for additional 
processing. 
While a speci?c embodiment of the invention has 

been described, those skilled in the art will readily per 
ceive other veriations which may be made without de 
parting from the spirit and scope of the invention as de 
?ned in the claims appended hereto. 

I claim: 
1. A cleaning conveying apparatus for shell?sh com 

prising anouter jacket, an inner jacket, means for ap 
plying steam from the exterior of the outer jacket to the 
interior of the inner jacket, conveying means disposed 
within the inner jacket, and means for feeding shellfish 
to the interior of the inner jacket, wherein said convey 
ing means comprises a screw conveyor and means for 
driving said screw conveyor, wherein said inner and 
outer jackets are substantially cylindrical and coaxially 
mounted and said screw conveyor is axially mounted 
with respect to said jackets, wherein said means for ap 
plying steam includes a plurality of ori?ces in said inner 
jacket, wherein said jackets and conveyor are disposed 
at an angle to the horizontal to facilitate the removal of 
debris, and wherein said outer jacket has an end wall 
at its lower end, said end wall having an exit ori?ce at 
its lower portion to permit debris to be washed out and 
away by the steam condensate forming on the inside 
wall surface of the outer jacket. . 

2. The cleaning and conveying apparatus set forth in 
claim 1, further including means for removing said 
shell?sh from said inner jacket after they have tra 
versed the length of said screw conveyor. 

* * * * * 


